











































































































































































































































































































































































































¾A « flavor profile » 1 :
‐ volatile compounds 4
Sweetness : glu, fru, suc 6






3 Garutti et al. 2010;  4 Aurore et al. 2011; 






















































































































































































¾ Validation of prioritized traits
¾ Environmental contribution to hierarchized traits
¾Taste prediction (sweetness, taste & aroma dynamics)
based on chemical attributes, with genotype/ripening stage
¾ “Full use of genetic diversity through consumer‐oriented
evaluation” : ‐ adding value to neglected varieties
‐ contributing to breeding strategy improvement
‐ ensuring consumer acceptability
Thank you for 
your attention
Obrigado pela 
sua atenção
olivier.gibert@cirad.fr
